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Subject:     "Refrigerator  Hints."  Information  from  the  Bureau  of  Home  Economics, 
U.S.D.A. 

One  of  the  best  guardians  of  family  health  in  summer  is  the  refrigerator. 
It  is  also  an  aid  to  the  family  pocketbook,  for  it  retards  spoilage  which  is  both 
unwholesome  and  wasteful,  it  keeps  perishable  foods  fresh  and  appetizing.     So  makes 
it  possible  to  market  to  better  advantage.     Some  of  our  most  valuable  foods  are 
very  perishable.     In  a  warm  atmosphere  milk,  meat,  fresh  fruits,  green  vegetables 
and  other  foods  soon  lose  their  appetizing  qualities.    But  with  a  good  refrigerator 
you  can  keep  these  foods  fresh  and  tempting  even  on  the  hottest  summer  day. 

Of  course,  if  you  want  your  refrigerator  to  do  good  work  you  must  give  it  good 
care  and  good  management.  The  way  you  store  food  on  its  shelves  is  very  important. 
So  is  proper  cleaning. 

When  you  are  stocking  up  on  foods  in  advance,  be  careful  not  to  overload  the 
refrigerator  shelves.    This  will  cut  down  the  refrigerator's  efficiency  by  hinder- 
ing the  circulation  of  cold  air.    And  don't  keep  foods  in  paper  bags,  boxes  or  any 
other  unnecessary  items  that  just  fill  up  space.    Never  put  any  food  in  the  re- 
frigerator that  doesn't  need  a  cold  atmosphere,  that  will  keep  just  as  well  on  the 
pantry  shelves.    Leave  space  between  items  on  the  shelves. 

How  about  placing  food  on  the  shelves.     Here's  a  case  where  every  different 
food  has  its  proper  spot.     Some  foods  require  the  very  coldest  place  in  the  re- 
frigerator for  safe  keeping.     Others  need  only  to  be  reasonably  cold,  so  you  can  set 
them  in  a  convenient  place.     The  very  coldest  place  is  usually  directly  below  the 
ice  or  the  refrigerating  unit,  but  its  exact  location  depends  on  the  kind  of  re- 
frigerator you  have.    Wherever  the  cold  air  descending  from  the  ice  chamber  reaches 
first — that  will  always  be  the  coldest  section  and  the  proper  place  to  keep  the  foods 

that  spoil  most  easily  milk,  uncooked  meat  broth,  desserts  and  other  milk  dishes. 

Tor  safety's  sake  all  these  foods  need  a  temperature  not  over  45  degrees  f.  Cooked 
meats  need  the  next  coldest  temperature,  so  set  them  in  the  next  compartment. 
Berries  and  salad  materials  come  next  on  the  list.    Keep  them  where  the  temperature 
is  under  48  degrees.    Cooked  vegetables,  eggs  and  fats  keep  at  50  degrees  or  lower. 
The  warmest  section  of  the  refrigerator  is  the  place  which  the  circulating  air 
reaches  last ,  just  before  returning  to  the  ice  compartment  or  refrigerating  unit. 
In  this  warmest  shelf  keep  the  raw  fruits  and  vegetables.     There's  the  order  of 
precedence  for  foods  in  the  refrigerator. 

Now  about  the  containers  to  keep  these  foods  in.     The  specialists  advise 
covered  enamel,  glass  or  porcelain  containers  with  tight-fitting  lids  for  storing 
many  foods.    Cooked  vegetables  and  other  left-overs,  salad  greens,  butter,  and  any 
of  the  foods  that  give  off  or  absorb  flavors  keep  best  in  these  refrigerator  dishes. 
Those  dishes  that  are  square  or  oblong  in  shape  take  up  less  space  in  the  refri- 
gerator than  bowls  and  other  round  dishes  but  be  careful  not  to  set  them  too  close 
together.     Sometimes  two  or  three  shallow  square  ice-box  dishes  fit  one  above  the 
other.    As  we  said,  lettuce,  celery  and  other  raw  vegetables  for  salad  keep  crisp 
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in  these  closed  containers.  Or  you  can  keep  greens  for  a  shorter  time  in  a  mesh 
or  cheesecloth  bag.  Parsley  stays  green  and  fresh  for  several  days  in  a  tightly 
closed  screw-top  mason  jar.    Keep  milk  in  the  original  bottle  with  the  cap  on. 

The  air  in  a  good  refrigerator  is  cold  but  dry_.     This  dry  circulating  air 
soon  dries  the  food  it  passes  over  unless  that  food  is  covered.     This  is  another 
reason  for  covering  foods  in  the  refrigerator.    Berries  spread  out  on  a  platter, 
you  can  cover  with  a  piece  of  waxed  paper.     The  same  is  true  of  desserts,  such  as 
cornstarch  pudding,  arranged  in  the  individual  serving  glasses  ahead  of  time. 
Cooked  meats  cover  lightly  with  waxed  paper  but  leave  raw  meat  uncovered. 

If  you  use  care  in  managing  your  refrigerator,  cleaning  is  nothing  more  than 
an  occasional  task.    The  modern,  sanitary,  seamless-lined  refrigerator  of  today 
never  needs  scalding  or  sunning.    Instead,  if  you  are  careful  to  wipe  up  any  food 
spilled  at  once,  you  need  only  wash  off  the  walls  and  shelves  occasionally.  T^-sh 
with  lukewarm  water  and  borax  or  a  little  soda.    Use  no  soap.    Dry  thoroughly. 

Now  about  the  menu.    An  easy  Sunday  dinner  is  what  we've  planned  for  day  after 
tomorrow.    Here  it  is:  Breaded  veal  cutlet;  Creamed  corn,  either  canned  or  dried; 
Hew  asparagus  with  Kollandaise  sauce;  Crisp  celery  and  olives;  for  dessert,  that 
bid  favorite,  Strawberry  shortcake. 

Here's  the  recipe  for  breaded  veal  cutlets — a  nice  meat  dish  for  summer. 

1  1/2  pounds  of  veal  cut  3/4  inch  thick         1  tablespoon  of  water 

1  egg  3/4  teaspoon  of  salt,  and 

1  cup  of  dry  bread  crumbs,  sifted  l/2  teaspoon  of  pepper 

I'll  repeat  those  ingredients.  (Repeat.) 

First  wipe  the  meat  with  a  damp  cloth  and  cut  in  pieces  of  the  right  size  for 
serving.    Beat  the  egg    slightly.    Add  the  water  and  mix  well.    Put  the  salt  and 
pepper  with  the  bread  crumbs.     Dip  the  pieces  of  veal  in  the  egg  and  then  roll  them 
well  in  the  broad  crumbs.    Place  the  crumbed  veal  pieces  on  a  plate  of  board  and 
allow  them  to  stand  for  an  hour  or  two  to  dry  the  surface.    Use  any  good  cooking  fat 
or  oil.    Brown  on  both  sides  in  a  heavy  iron  frying  pan.     Then  reduce  the  temperature 
and  cook  until  done  all  the  way  through.    Or,  fry  the  meat  in  deep  fat,  if  you  pre- 
jfer.     Serve  garnished  with  parsley  and  with  tomato  sauce,  if  you  like  it. 
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